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RINGKASAN  
 
 Fruit and vegetable leather dibuat dari campuran buah dan sayur yang 
mempunyai flavour yang kuat dan memiliki kandungan pektin, gula dan asam 
organik lainnya yang dikeringkan dengan suhu 65
0
C selama 9 jam. Dalam 100 
gram buah asam jawa (Tamarindus indica) terdapat kandungan energi sebesar 239 
kalori, fosfor 113 mg, kalsium 74 mg. Sedangkan Kandungan gizi  tomat 
(Lycopersicum commune) tergolong cukup lengkap dalam tiap 100 gram terdapat 
kandungan air 93 gr, vitamin C sebanyak 30 mg, fosfor 27 mg, energi 23 kalori, 
calsium 5 mg.  Gum arab mudah larut dalam air, mengikat flavour dan 
membentuk stabilitas dengan peningkatan viskositas dibandingkan hidrokoloid 
lain. Penambahan sorbitol selain meningkatkan kemanisan fruit and vegetable 
leather juga rendah kalori, diharapkan penambahan sorbitol dapat memperbaiki 
karakteristik fisik, kimia dan sensoris fruit and vegetable leather asam jawa dan 
tomat.  
Tujuan dari penelitian ini adalah untuk mengetahui konsentrasi sorbitol 
terbaik berdasarkan karakteristik fisik, kimia dan sensoris fruit and vegetable 
leather asam jawa dan tomat yang dihasilkan. Penelitian ini menggunakan 
Rancangan Acak Lengkap (RAL) dengan satu faktor yaitu variasi konsentrasi 
sorbitol (5%, 10%, 15%) dengan parameter yang diamati tensile strenght, kadar 
air, total kalori dan uji organoleptik. Hasil penelitian menunjukkan bahwa 
perlakuan terbaik adalah penambahan sorbitol 15%, yang menghasilkan fruit and 
vegetable leather dengan karakteristik : tensile strenght 3,085 N, kadar air 10,403 
%, total kalori 3,572 kkal/g dan organoleptik meliputi warna, rasa, aroma, tekstur 
dan overall. 
 
Kata Kunci : fruit and vegetable leather, asam jawa, tomat, sorbitol 
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A STUDY ON PHYSICAL, CHEMICAL AND SENSORY 
CHARACTHERISTICS OF FRUIT AND VEGETABLE LEATHER 
TAMARIND (Tamarindus indica)  AND TOMATO (Lycopersicum commune) 
WITH CONCENTRATION VARIATIONS OF SORBITOL 
 
Anang Darma Judanto H1913002 
SUMMARY 
 
Fruit and vegetable leather are made from mixed fruit and vegetable 
purees,which have flavour strong and contain pectin, sugar and organic acid 
which are dried at 65
0
C for 9 hours. Tamarind (Tamarindus indica) in each 100 
gram contain 239 calorie, fosfor 113 mg, calcium 74 mg. Likewise, tomato 
(Lycopersicum commune) in each 100 gram contain water 93 gr, vitamin C 30 mg, 
fosfor 27 mg, energy 23 calorie, calcium 5 mg. Gum arabic most soluble in water, 
binding flavor and maintain stability with increased viscosity than otherwise 
hydrocolloid. The addition of sorbitol besides increasing sweetnees fruit and 
vegetable leather as well low calories, in expected the addition sorbitol can 
improve physical, chemical and sensory charactheristics of fruit and vegetable 
leather tamarind and tomato. 
The purpose of this study was to determine the concentration of sorbitol 
best based on physical, chemical, and sensory characteristics of fruit and 
vegetable leather tamarind and tomato. This study used The Completely 
Randomized Factorial Design (CRFD) with one factor, variation of sorbitol (5%, 
10%, 15%) with parameters tensile strenght, moisture content, total calories and 
organoleptic test. The results showed, the best addition treatment of sorbitol 15%, 
which produces characteristics fruit and vegetable leather : tensile strenght 3,085 
N, moisture content 10,403%, total calories 3,572 kcal/g and organoleptic (color, 
flavor, aroma, texture and overall). 
 
Keywords : fruit and vegetable leather, tamarind, tomato, sorbitol. 
